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s« THE STAFF O

The Household Sun Need Not Rise
ana Set with the Setting and Ris-
ing of Bread as Long as
There Is Baking Powder
in the Can.

GRAHAM QUICK BREAD

[';F}ZRT‘S made with veast In the ordinary

3 . ety good hou oer 15 1ar - : '
way every good ho -‘fl‘"- ¢ Sift into a mixing bowl one cupful of wheat
with; bu onally almost every y
hi dut Occasionaliy & o our and three heaping teaspoonfuls of bak
household finds that it 18 just “out eal g powder Add one teaspoonful of salt. two
3 vet the maid has not sufficient time t e infule of graham four, one t:blespoontul of
read” and wait for it to nse alass 1 one well beaten egg, mixed with
For &t emergencies the following teste ficient cold milk to form a stiff cake bat
recines are suggested { a few s le dire 1er The exiact guantity of four and liquid
tions give sive, as the thickening properties
- sary.)  Beat the batter hard until it 1s
sking powder is used, it sh @ t - : "
- I of air ¢s, turn into a well-greaser
sifted wit e flour in its dry state :
hread pan and stand it in a warm place
b K wder sour must neve ;
4 = or thirty tes. Bake in a moderately hot
be used et A €r A . ;
ven for thirty-five minutes. This quantity
043 a&i e f tine Des re 1 2 ¥ ¢ re
ke one medium-sized loaf. [If fruit and
sults r . able when . 5 stirred E = ; .
> y e are added, the oven should not be quite
nto the the stirTINg « mnued unt
. ; P . o hot and the bread should bake a little
t f0ams U in the <up ne use wodd
IS i \ S nges
gives a moist, cruml read and baking pow
ier. a drier, firmer product OATMEAL BREAD.
If sour milk is used, it must be weil clal Boil half a pint of catmeal in ons and a half
hered. no merely turning sour. and rarely s of salied water for one hour. (Cooked
sould much shortening be used with soda ecatmeal rmay be also utilized, but be careful
and sour milk. In making bread with baking that it is free from lumps. When vooked,
vder hotter e v ed th whe dd three.quarters of a pint of milk, mix well
s used tis s ¢ ’ est t A set aside until cold. Then place in a bowl
e hre ’ by «et nest hard and add one and a half pints of flour
te on the hottom sl 1t has been sifted with one teaspoonful of
as 1t well risen an :alt and three teaspoonfuls of baking powder
shtly. it should he care Stir the hatter, which should be rather thick
ner shelf to finish the until very smooth and bake in a greased pan
for forty-five minutes
Perhaps one ¢ very best tormulas wit NORWEGIAN BREAD (FOR DYSPEP
it yeast 18 quick graham brea Either TICS)

dates or raisins may be adde

Fhe ingredients required are one pint of

a combination of two of the ingredient
which event it is delicious, thinly sliced and wurley meal, half a pint of graham flour, hali
ttered to serve with the afternoon cug y pint of wheat four, one teaspoonful of salt,

two heaping teaspoonfuls of baking powder,
ind one pint of cold milk. Sift together all

e dry ingredients, and add the milk gf.ld!.m“‘-'
to them. with two tablespoonfuls of melted

WI\QTI YOU S[‘!’VC Rad!ﬂhcs butter. Reat hard as the batter thins to the

right consistency and bake in a well greased

tea or chocolate

pan for forty minutes
- RYE BREAD.

Sift together one pint of rye flour, half a pint
f wheat Hour, half a pint of Indian cormeal,
two teaspoonfuls of baking powder, cne tea
noonful of sugar, one teaspoonful of salt, and
rub in with the finger tips one tablespoonful
of mixed lard and butter. Then mix to a
“ L -mooth batter with the addition of three-quar
ters of a pint of sweet milk. If caraway seeds
are liked, half a cupful may be added just be-
fore the bread is turned into the pans. Bake

a moderate oven for forty-five minutes.

EROWN BREAD WITH BAKING SODA

The first formula given for quick graham
bread may be made with the same proportions,
save that one teaspoonful of baking soda is
wed with three-quarters of a cupful of well
oured milk, in place of the sweet millk and
ped nuts and raisins may

(4]

ng p\".\'fj.f‘T, L
be added to this formula

BOSTON BROWN BREAD.

| s 1s an ]‘.."\,'.\I necessary aLL'omi"dN ment
) 1o a savory dizsh of baked beans and the home-
) superior to that even from
hat it 1s well worthy a trial
Wiz together two cup

acle articie 1s

e tahle o

wal, one cupful of rve
wheat Hour, half a tea

halder tor radishes, shown ar Macy's Ih

glass cup supported by the handle s 1or

salt. The vue below is for cracked ice. cupful of molasses and

and help raise th sverape” for the de
v i . me with some pride
he had « shiv to rnis
“average” output
than 50 per eent througt
tell me, | G
n %o the rl
Y t the L |/ ' L who .l
the elements of arithmetic that this mos
petrated a cruel fraud upon the pivie
ry time « { attention to the output fal
ing below the “average.’ The nverage it u ligure

combining the lowest and the

re, nnd our everyday

d expect that sabout as

als wonld rise above the aversge
it

ut results from
ghest with sl the
iid 1

no more and no fewer Hu
feals u certaln stigms attach

drop below

¢ younp worker

grade “below average,” and either does

t understand enough or hses not assurance
nough to reply that it in impoesible for all to be
nssumes below me

ernge or better. “Average”

] ue whove, nr vithin certain limits it is quite

normal to be below the average s ahove

<k It i the failure recognize the meaning of

. o » « wWorried because her child does s : 5
average” that lends to much of the failure

not weigh as much as the TR
lces in all of

training of children, whether in

a8 well &8 to many Inju
it relations

‘average at home,

In school the tetacher attempts ty

wply certsin rules of pedugogy, bused on gen
1 tions ahoy

By SIDONIE MATZMNER GHUENHERG the “average.” But too fre

; ly she attempis to muke her l(dea of the

HILE ne B go fact
W b i *l’ 1 v nverage fit every single child in the class. She
a reds of piris 1 | e resats " ' . ¥
A : ows the average distunce hetween the printed
n & Yery ingenlous ' r keeplinug . 3
‘ K e and the eye, and she may Insist gn every

talning the

records and for maintaining standards h
Fach girl was going through a Tew
tions, MAKIng s very smaiil fraction of a part of

same distance, notwith
ding the fact that no two pairs of eves are

sctly alike. She renlizes that she eannot main

ctory" oL Ever the h
the factory's produ Even ir the rece aln a uniform distance between the blackboard
her output was sent to the chief of the divisic ul the eyes, so she usually does nothing sbout
" atpnut fell ¢low ertiin feure | ' = .
1? her output fell below a nin Bgure } although # g for example, sext he
vonsecutive hours she o ' formed th pdren that « would have the movt favor
ker work hsd fallen below her “average™ or b e loestion wit cgard to his own eyesmight
1 regard 1A own nigh
law the aversge for her depart r th knows the average tir reauired f en
" ' E0m
rir]l would speed up her work and begin cullivat ting s glven task number work he sre
Ing nervous prosiratie rof g t of the fae suentlv fnststs that ever | finis} i}

tory in & few days or weehs, or she would “mak given time, and she frequentiy suspects slovenli.

WHEN YOU MEASURE

Do You Expect Too Much, or Too Little? Rules Are Valuable, bui Should Be Applied
Judiciously, with Due Regard to individualities.

“4 place for everything . i Here is a holder, sold for 10 cents at
Woanamaker's, that will dispose nicely of numerous Kitchen utensils.

and steam for four hours, Dry off, aiter its
removal from the steamer, by placing in a
moderate oven for fifteen minutes,

one cupful and a hall of sour milk, in which has
been dissolved one heaping teaspoonful of bak
ing soda. Mix well, pour into a greased mould

PICKLES AND RELISHES

SMALL CUCUMBER PICKLES (SOUR). CHILL 8AUCE.

I'wo quarts of small eucumbers, ene-fourth cuj I ripe tomatoes, one dozen peppers,
of sult, cold water to cover, two tablespoons mu- ite onions, ane cup brown sugar,
ard serd, {wo tablespoons nasturtium weed, one ns of ginger, eight 4 aspoons ol cloves
tablespoon whole elove gindd A% much vinegur cight tenspoons of allspice, twe guarts
8 necded tut spoons t
Wash the cucumbi " poxe in an agate It ¢ on ma' d onior --_.H.-I
iis i nyers prink Inye #nlt ‘ t i Put all reiie
ir i I t f ! ol nt one he
urs Drnin,. rinse i e I wate ar i v RRY Strait ithieie
1t imrs Seald the spices with ennugh neg . le | 1 bl t
+ eover the cucumber noilr over the cucumber COrKe 1 1 aenling wax, ov
n the jar filling them to vverflow, Jars med ired as In eanning

F== T ——

YOUR OWN CHILD BY

“%8 or inhccuracy in the o that thkes less rizat

hen the nlloted time " hur i T M

A similur faildre to apg common Konse |a paret more the holds r o other kinds
shown when teachers apply the rules and the Tort R 1 oy nt 3
programmes — based as these are on “average” ex average” standnrds to Margarel's ' "
jeriences—4to 8!l children without diseriminutior nom i iva ¢: where e '
vnd the same failure fs frequently found nmong ple are derived from lerge numbers, the
pRrents From the parent who bhecomes worried hor ndurds are usunlly hased on compits
bicause her child does not weigh as much as the tive fow experiend You will compare Mar

nvernge” for his age to the parent whoe finds

out what is the “right” amount of time that a
ild should give to his home letsons or his
piane practice, and then insis*s upon the “aver

sge” number of minutes, no more &nd no less,
sre found all the anxious and eager mothars, de-
luded by a formula

When the teacher reports to you that Mar
garet's handwriting I8 not up to the averege, vo
tather resent the

tench

“s  complainis
course her hundwriting In helay

HameinGe

“You will compare Margaret's behavior with Georgiana's, or with that of some restricted group.

Give Us This Day Our Daily Breaq
and Also Jam to Go On It-
Sweet Are the Uses of the
Unfermented Grape in
Jelly and Preserve

i inutes t L the fale
N ALL too few homes is the grap= re- tan minutes ta :r Fact . .e...‘.‘_nn
[ parded as a rea! article of food. It is a eolander und then through n jolly bag,

A - as kot an possible, s it jellies my "oy
usually classed as a luxury to be =aten sl aags Lot mich qud

aw The grape contains many elements of i te ARt Ko s K .|;... LR

; s i e : tend to stif \ Dint of logt

nutrition, which makes it a valuable foor e seary plot-of jufer -Boll Test ti '““".

either eaten raw or coolied in various ways minutes. Tey a little I dish, eng 'b:h.

r recipes may contain some sUg- «e#ma done remove from fre and it

put '..hn,

The following
TIRAEERA

restions for the housewiie: 2

GRAPE PRESERVES

Wash, stem and remove seeds from grapes, The raspherries should b ol
leaving the grapes as nearly whole as possible. whould not bs gathered dlrectls after o r:.ﬂ
To every pound of grapes allow one pound of making raspberry jelly follow the recige !":
Place in alternate layers in an earthen rant jelly. When currants and raspberriey P
w to stand for about four hours. used in equal proportions a <d=liclous ielly in iy
then allow it to boil until
Place in jars and seal

RASPRERRY JELLY

sugar.
dish and allo
Heat slowly and

the syrup is thick.

result,

— —-:ﬁ

Snow and |ce f
s

T his delicious ice Is made by Bolling ta
pether for five minutes fwo .\gpf,;,“*
and one cup of water, add to this the graged
rind and the juice of itwo lemopns a0d the
fulce of two oranges When cold, straln
intn the freezer, adding when Nalf fpygeq
the stitfly heaten whites of one 99 and &
cupful of whipped cream. Serve jng slend
alasses and garnish with shredded cocoanut
and fresh mint leaves,

while hot.
GRAPE TARTLETS.

Fill patty pans with a puff paste Add a
of green grapes and one tablespoon of
SUgar. Fill pans with alternate layers of
grapes and sugar, dust top with flour, cover

Bake in moderate oven for
Serve either hot or cold with

layer

with upper crust

fifteen minutes,

cream and sugar.
GRAPE COBBLER

Wash and stem ripe grapes. Line a pie-
plate with rich paste. Add a layer of grapes:
over with sugar. Cover with a top crust end
kake in a moderate oven for fifteen minntes.
Serve with the following sauce: Melt together
ane cup of butter, two cups of sugar and cne
tablespoon of water, Flavor with the juice
of one lemon. Pour over cobbler while hot
and serve either hot or cold.

GRAPE MERINGUE.

Beat the yolks of three eggs until very light
Mix smoothly with one cup of milk and two
cups of flour Add one-half cup of butter.
Wash one pint of grapes and roll in flour.
Add to the pudding batter and bake in a mod-
erate oven for thirty minutes. Make a me-
ringue of the whites of the eggs; spread over
top and brown.

GRAPE MOUSSE.

Beat together three cups of cream, three
tablespoons of sugar, two teaspoons of vanilla
extract and one and one-half cups of grape
iyice. Place in airtight mould. Pack in ice
and salt and stand for two hours.

GRAPE CATSUP.
To two cups of grape skins add one cup o

vinegar. Boil fifteen minutes and strain. Adc g
one cup of brown sugar, one-half teaspoon .
each of allspice and cinnamon and a liberal i

sprinkling of pepper. Cook for three minutes
and bottle while hot. This makes a delicious
catsup 1o serve with baked beans and celd
meats

GRAPE DELIGHT.

Dissolve three tablespoons of corn starch
in three tablespoons of cold milk, Add one
pint of grape juice and two tablespoons of
sugar. Boil slowly, stirring constantly. When e
the consistency of rich cream remove from
the fire and stir in one stiffly beaten white of
epg. Pour into individual moulds and stand If'
ur. Serve ice cold with cream and
| a garnish of whole grapes.

for one h

sugar

GRAPE JELLY.

Stem and pick over the grapes. Mash well nnd
il whl in o preserving kettle, cooking slowly for

AVERAGE STANDARDS _

garet's belinvior with Georglana’s, or with that

some redatricted group But &t home, »s

t is necessary to recognize that one may

to do what many others csnpot do, or
it one may fa ¢ n others suce
many families the firse child establishes the

and expectations for ¢ othera. [If the

xeeed the

f ‘ 1 pectations, or €nsily
udnupt themselves to the routine which they find
But {f they fall short
ikely to feel aggrieved and te
t3 to force the children up to
the standarid Ernest wes npever afraid ss a

ill; why should any of the other children ever
Ernest slept from 6 to 6 when he was
ree months old; why should not the
But If Ernest, the
afraid, would you frighten the
Or if Ernest had
momning, would vou

awaiting them, all is well

he parenta ar

mige frantic

uther ¢ ren do the same?
tidest, haid beer
g afraid also?

ep At b overy

/

,

had been afraid.

) “But if Ernest . . .
-
B "-:.'ia would vou frighten the others into
= . . e
.I.'.li being afraid also?
wake the others at 5, although thry were quith
willing to sleep until after 8 ' ol
Records are of value in industry and in govel 2
wment, in #chool and in the home, And the nt“
es derived from records sre important It
alunble to know what may be expected of grouth

sex, or training or accordinf

according to aAge, or ord
But each individ

1o any other classifieation
studied and treated aecol

wiust in the end be
Averagey sho®

or limitations
have in comuen,
and his diforenced '

v

JIE to his capaetty
as in general what many
every child is “different”
wand consideration,



